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PCT/KR2003/000645 



I. Basis of the report 



1 . With regard to the elements of the international application:* 

[~1 the international application as originally filed 
[x"l the description: 

P*g es ±21 , . , as originally filed 

Pages „ , filed with the demand 

Pages , filed with the letter of 



the claims: 



, as originally filed 



P a 8 cs 24 ~ 26 , as amended (together with any statment) under Article 1 9 

?*& es - , filed with the demand 

.P a 8 cs _ , filed with the letter of 

, ^ 

BLI the drawings: 

1-10 



\ , as originally filed 

Pag es — — , „ , filed with the demand 

.filed with the letter of 



the sequence listing pan of the description: 

PaS es _ — , as originally filed 

'P*« cs ; ; .filed with the demand 



Pages .filed with the letter of 



2. 



With regard to the language, all the elements marked above were available or furnished to this Authority in the language in which 
the international application was filed, unless otherwise indicated under mis item. 

These elements were avmlable or funusbed to this Authority in the following language EnpKsh which is 

the language of a translation furnished for the purposes of international search (under Rule 23. 1(b)). 
EH the language of publication of the international applicatiott(under Rule 48 3(b)). 

| | mc language of the translation furnished for the purposes of international preliminary examination(under Rules 55.2 and/ 
or 553). 

. With regard to any nucleotide and/or amino acid sequence disclosed in the international application, the international 
preliminary examination was carried out on the basis of the sequence listing: 

I | contained inthe international application in written form. 

Q filed together with the international application in computer readable form. 

| | furnished subsequently to this Authority in written farm. 

I""") furnished subsequently to this Authority in computer readable form 

| | J 1 " 5 statement that the subsequently furnished written sequence listing does not go beyond the disc losure in the 
international applications as filed has been furinshed. 

□ -The statement that the information recorded in computer readable form is identical to the written sequence listing has 
been furnished. 

W\ The amendments have resulted in the cancellation of: 
the description, pages 

the claims, Nos. J "~" * — — 



[""] the drawings, sheet 



This report has been established as if (some of) the amendments had not been made, since they have been considered to 
go beyond the disclosure as filed, as indicated in the Supplemental Box(Rule 70.2(c)) ** 

Replacement sheets which have been furnished to the needing Office in response to an imUation under Article J 4 are referred to 
in this opinion as "originally filed" and are not annexed to this report since they do not contain amendments (Rules 70.16 
and 70. 17). 

Any replacement sheet containing such amendments must be referred to under item I and annexed to this report. 
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IV.Lack of unity of invention 

1 . In response to the invitation to restrict or pay additional fees the applicant has: 
I | restricted the claims. 
CD P 8 " 1 additional fees. 
\~^\ paid additional fees under protest 
|~| neither restricted nor paid additional fees. 

2. llus Authority found that the requirement of unity of bvention is not comphed with and 
to invite me applies to restrict or pay additional fees: 



chose, according to Rule 68. 1, not 



3. Tins Authority considers that the requirement of unity of invention in accordance with Rules 13.1, 13.2and 13.3 is 
[ [ complied with. 

0 not complied with for the following reasons: 

Invention 1: claims 2-6 concern soup ingredients for instant noodle. 
Invention 2: claims 7-9 -concern a method for manufactuing noodle. 
Invention 3: claims 10-16 concern a package for noodle or soup ingredients. 

The present inventions 1-3 relate to instant noodle, but they do not share any technical 
, feature ln common. Therefore, the application contain, the said seperate group's of inventions. 



4. Consequently, the following parts of the international application were the subject of mt^wi ,• • 

establishing this report: J f mternan onal preliminary examination in 

|x~) all parts. 

f*"~| die parts relating to claims Nos. 
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1 V. Reasoned statement under Article 35(2) with regard to novelty, inventive step 
J citations and explanations supporting such statement 


or industrial applicability; 


1 1 QtQfAmAnt 

i i . auucnieni 

Noveltv fbJ\ Piflimtt 2-9. 1 M4 


YES 


riflfms* 10.15,16 
i ail J jo • • 


NO 


Inventive step (IS) Claims 2 " 9 


YES 


Claims 11-14 


NO 


Industrial applicability (1A) Claims 




Claims 






2. Citations and explanations (Rule 70.7) 

Reference is made to the following documents: 



Dl: KR-IM995-16294 
D2: KR-Y-178277 
D3: KR-A- 1996-20730 
D4: KR-A-1996-36938 
D5: KR-Y-173867 



1. Claims 2-6 



Independent claim 2 of the present invention relates to a teabag-type instant noodle 
soup including vegetables such as radish juice, bean sprout juice, green tea leaves, 
spring onions, green chilli pepper, dried fragrant mushrooms, sea tangle, garlic, and 
onion and powders or pellets of dried pollack. Compared with a powdery-stats common 
instant noodle soup made from meat, the teabag-type instant noodle soup based with 
vegetables and dried pollack shreds in the present invention has less oily texture and 
fresh taste. 

Dl discloses a teabag-type instant noodle soup having powdery ingredients for noodle. 

D2 discloses a method of packaging instant noodle with two sachets for ingredients: 

one for dried dropwort powder and the other for other powdery ingredients. 

* ■» 

Among the technical features of the present invention, the method relating to' 
containing soup ingredients into a teabag-type package is disclosed in Dl which 
includes the technical feature of containing soup ingredients into a teabag-type 
package, and in D2 which discloses the feature of adding a particular vegetable, 
dropwort into powdery ingredients for soup. However, said documents do not disclose 
instant noodle soup comprising vegetable components such as radish juice, bean sprout 
juice and dried pollack shreds. Accordingly, claim 2 has novelty and claims 3-6 
dependent on claim 2 also have novelty under PCT Article 33(2). 

(Continued on Supplemental Sheet) 
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(To be used when the space in any of the preceding boxes is not sufficient) 



Continuation of: 



The subject matter of the present invention is instant Doodle soup comprising only vegetables and dried pollack shreds 
writ an effect ofmalcmg mstant noodle taste non-greasy. The present invention is a new replacement of conventional 
powdered soup base made from meat, of which the components cannot be easily selected by a person skilled in the art 
and the effect of the m vention is also specific, which is not easily foreseen from conventional mstant noodle soup 



2. Claims 7-9 

Independent Claim 7 of the present invention relates to a method for manufacturing instant noodle. Compared with a 
conventaonal method for manufecturing instant noodle comprising the steps of kneading, cutting, steaming, shaping, 
frying in oil, cooling and drying, the method as denned in claim 7 is different in that 5-10% of total weightof Ztmt 
noodle is composed of potato starch; that the cat noodle is infused with a flavor during the steaming steirand thauhe 

is omitted to get rid of oil from the resultant, instant noodle. And to keep Ae shape of noodle in goodcondition 
without the step of frying m oil which is necessary forret^g the shape of noodle, 5-10% of the total weight of 
instant noodle is composed of potato starch. In addition, the noodle is infused with a flavor. 

Accordingly since the instant noodle of the present invention does not have any oily components, its shelf-Iife can be 
longer than that of conventional instant noodle. And infusing a flavor onto noodle cL fulfill various requSenTof 

D3 (discloses a method of inanufacturing instant noodle, without the step of frying in oil, comprising the steps of 

™*T ° ffl0lff ' SaU * Bd Water ' «»** steami * <** cooling said mixture. D4 discloses a mSd of 
manufact^g transparent uistantnood^^ 

stoft and hot water, and pressing said dough; shaping said dough, steaming the shaped noodle and blanching steamed 
noodle ; and coohng and drying said noodle. 6 Mcan,Ba 

+ 

The^technical feature of the present invention which relates to a method of naanufacturing instant noodle without 
frying in oil is srmilar to that of D3 which relates to technical feature of manufacturing mstant noodle bVcoX 
steamed noodle dn^ly wimout shapmg and fi^ m 

£' t !r f m bU r hed * 000101 mi *" ^ toi »8 «« " <* In addition, the present invention t 
similar to that of D4 in that potato starch is used as a material for instant noodle. 

^"^f 5 do ** disclose * e ^ of combining a prescribed amount of potato starch as a 
material for mstant noodle with conventional materials for instant noodle of which the main component is fl£ L 

hte7ov^^ 

The omission of the step of frying in ofl is represented in the prior art documents, but the method of the present 
invention ts unique m that a prescribed amount of potato starch is used to retain the shape of noodle whichSn be 
damaged without the step of frying in ofl, resulting from the tact that the main comoonent of noodle {« fimn- 
ftough the present invention also follows the conventional steps of manufacturing mstant noolw^oS e in oil- 
kneadmg, cutting, steaming, shaping, cooling and drying &yUlg m 0iL 

(Continued on Supplemental Sheet) 
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The present invention is different from the technical feature of D3 in that the process of making noqdle comprises 
kneading, cutting, steaming, and cooling except the step of shaping because the material for instant noodle is only 
flour, the main material of conventional instant noodle and aparticular condition is required during the steps of 
kneading and cutting, which is different from the conventional steps of manufacturing instant noodle. The present 
invention also differs from the feature of D4 in that the step of shaping before steaming and the step of blanching after 
steaming come to be required since using potato starch as a main material of noodle requires the steps such as 
pressing, shaping, steaming, blanching and cooling. The said technical features enable the present invention to 
manufacture oil-free instant noodle by adding a particular amount of potato starch in order to shape instant noodle 
easily by omitting only the step of frying in oil from the conventional steps of manufacturing instant noodle; and to 
manufacture instant noodle with a particular flavor by infusing a flavor during the step of steaming. The said 
technical features are not easily applied in the method for preparing general instant noodles and the effect of them is 
difficult to be foreseen by a skilled person in the art. Therefore, claim 7 is considered to involve an inventive step and 
claims 8-9 dependent on claim 7 also involve an inventive step under PCT Article 33(3). 

3. Claims 10-16 

Independent claim 10 of the present invention relates to a package containing instant noodle or soup ingredients 
characterized by compartments of a package for containing divided contents. Claim 1 1 dependent on claim 10 relates 
to a tearing part formed across one edge of a package which would be the openings of said compartments. Claim 12 
dependent on claim 10 or 1 1 relates to uneven parts formed at both sides of the dividing part to tear the wrapper off 
pararell to the dividing part of the wrapper. Claim 13 dependent on claim 1 0 relates to diving parts formed with 
-cleayage.parts at both sides of a sealing part Claim 14 dependent on claifn 10 relates to the wrapper formed in a 
circular shape. Claim 1 5 dependent on claim 1 0 relates to the wrapper formed in a rectangular shape. Claim 16 
dependent on claim 10 relates to each compartment which can be opened separately. As a result of varying the amount 
of noodle or soup ingredients by wrapping separately, the present invention enables the customers to use the amount 
as they want. D5 discloses a package for soup ingredients for instant noodle, having two or more compartments for 
die customers to use the amount of said ingredients as they want 

Claims 10, 15, and 16 lack novelty under PCT Article 33(2) since the technical features such as fanning 
compartments in a package, shaping the package into a rectangle, and separating each compartment by tearing offtfae 
une ven parts between compartments are disclosed in the prior art documents. But the technical feature of claims 1 1- 
14 is not disclosed in said document Therefore, claims 11-14 have novelty under PCT Article 33(2). 

However, the uneven part of Claim 12 is a similar structure to the opening slit of the prior art haviiig the same 
purpose. And the uneven part formed across the dividing part in claim 12, a tearing part of claim 1 1 and dividing parts 
composed of cleavage parts and sealing parts in claim 13 are all slight constructional changes of the teachings of the 
prior art. The circular shape of a package in claim 14 is also a simple change of the entire shape. Hence no particular 
difficulty is found in the claims 1 1-14 and the effect of said technical changes is readily foreseen by a person skilled 
in the art. Therefore, claims 1 1- 14 are not considered to involve an inventive step under PCT Article 33(3). 
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1 . (canceled) 

2. (amended) A noodle product, comprising a teabag containing powders 
or pellets of vegetables comprising radish juice, bean sprout juice, green tea 
leaves, large green onion, green chili pepper, dried fragrant mushroom, sea 
tangle, garlic, onion, and dried pollack shreds. 

3. (amended) A noodle product, comprising a teabag containing powders 
or pellets of vegetables comprising green tea lea'ves, a large green onion, green 
chili pepper, dried fragrant mushroom, sea tangle, garlic, onion, and dried 
pollack shreds, 

wherein radish juice and . bean sprout juice are mixed with a conventional 
15 powdered soup base to form a liquid mixture, which is then contained in an 
additional wrapper. 

4. (amended) A noodle product, comprising a teabag containing powders 
or pellets of flakes comprising ljophilized large green onion, green chili pepper 
20 and dried fragrant mushroom, am vegetables comprising green tea leaves, sea 
tangle, garlic, onion, and dried pollack shreds, 

wherein radish juice aad bean sprout juice are mixed with a 
♦ conventional powdered soup base to form a liquid mixture, or powaers or 
pellets of radish juice and bean sprout juice are mixed with a conventional 
25 powdered soup base to form a solid mixture, which is then contained in an 
additional wrapper. 

5. (amended) A noodle product, comprising a teabag containing flakes 
comprising lyophilized green tea leaves, a large green onion, green chili pepper 

24 
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and dried fragrant mushroom and 

another teabag containing powders or pellets of vegetables comprising sea 
tangle, garlic, onion and dried pollack shreds, 

wherein radish juice and bean sprout juice are mixed with a 
conventional powdered soup base to form a liquid mixture, or powders or 
pellets of radish juice and bean sprout juice are mixed with a conventional 
powdered soup base to form a solid mixture, which is then contained in an 
additional wrapper. 



10 



6. (amended) A noodle product as defined in any one of claims 2 to 5, 
comprising 30g of radish juice, llg of bean sprout juice, 7.5g of large green 
onion, 8g of green chili pepper, 0.5g of dried fragrant mushroom, llg of onion, 
3g of dried pollack shreds, 4.3g of garlic, 5.4g of sea tangle and 1.5g of greea 

15 tea leaves, based on 1 Og of a conventional powdered soup base. 

7. A method of preparing a noodle, comprising subjecting noodle 
materials to a series of the steps of kneading, cutting, "steaming, shaping, 
cooling and drying, wherein potato starch in the noodle materials is used in an 

20 amount Of 5-10% based on total weight of the materials, and the cut noodle is 
infused with a flavor at the steaming step, and the shaped noodle is directly 
cooled and dried without being fried. 



8. The method as defined in claim 7, wherein the flavor is an aromatic 
25 material. 



9. A noodle product, comprising a teabag containing vegetables in the 
form of lyophilized flakes, powders or peUets, and an oil-free, flavor-infused 
noodle prepared by the method of claim 7. 

25 
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1 0. A package comprising a wrapper containing a..soup base or a noodle, 
wherein a dividing part is formed at a predetermined portion of the wrapper, 
and the soup base or the noodle is separately contained in at least two 

5 packaging parts. 

11. The package as denned in claim 10, wherein a tearing part is formed 
at one end of the wrapper to cross the packaging parts of the wrapper. 



10 



15 



20 



25 



12. (amended) The package as defined in claim 10 or II, wherein 
uneven parts are formed at both sides of the dividing part to tear the wrapper 
parallel to the dividing part of the wrapper, and other uneven parts are formed 
at the side ends of the packaging parts to vertically tear the wrapper relative to 

the dividing part of the wrapper. 

• ' ■ * 

13. The package as defined in claim 10, wherein the dividing part is 
formed with cleavage parts at both sides of a sealing part thereof to separate 
both packaging parts centering the sealing part. 

14. The package as defined in claim 10, wherein the wrapper is formed 
in a circular shape. 

15. The package as defined in claim 10, wherein the wrapper is formed 
in a rectangular shape. 

16. The package as defined in claim 10, wherein each of the packaging 
parts is separately openable. 



26 
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